Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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.PREVENTING  FOOD  liTASTE 


SCHtDOL  VICTORY  GARDENS 


Fdod  conservation  in  the  home  starts 
in  the  kitchen  with  the  question,'  ■ 
"Can  It  Be  Used?".    Family ' members 
help  by  taking  only  that  food  which 
they  will  eat . 

-o~  ■  ■• 


-  SUGAR  STAJ.1P  ^TENDED  ■ 

Sugar  Stamp  No.  30  will  be  good- -for 
an  indefinite  period.    Stamp  No,  "31'" 
which  is  valid  April  1  has  no  ex-  • 
piration  date. to  extend  sugar  pur- 
chase period.       '    '        •  '.'  .. 
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OD  FIELD  OFFICES  ' 

State  dnd  area  representatives  of  -' 
Office  of  Distribution  cooperate -in- 
local  food  distribution  activities.'.-- 


Vegetables  grown  in  community 
gardens  for  use  in  school  lOnch-r- 
rooms  givfe^a  wider  variety  to 
medilSf^rirp,'         Ration  point?  "and 


i-i-e  also  saved. 


FOODS  ON  "BEST  BUY".^LIST 

Dufiilg--Marchy '  consumers  will  find 
a  variety  of  fresh  vegetable^,-;  - 
canned  gree'n  and  "Wax  b^ans 'and  • :  ■ 
many  fro'z en  vegetables  in  abundance 
In  addition  there  are  plentiful  ■ 
supplies  of  eggs  and  gra;in  products, 
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■  .-"PUT  UP"-  EGGS  'NOW  .  " 

Hdmeniakers  can  store  eggs"  now 
'in '  abundance  by  preserving  them 
in '-v^aterglass  solution. 


WAR  FOOD  ■ADllINISTRATION,-, Off  ice-:  of:;Distrib^^ 
321  .Market  . Street,.  Room  :70Q>  San  Francis 


on,.  Hark^jting:  Report,s,  Division 
CO  3,  California  . 


2- 


FOODS  IN  THE  WS 

EGGS c.., Now  that  fresh  shell  eggs  are 
coming  to  market  in  abundance  the  home- 
maker  may  ?fant  to  store  some  for  the 
day  when  eggs  will  not  be  as  plentiful. 
The  following  method  of  preserving  eggs 
in  waterglass  solution  is  recommended 
by  the  Office  of  State  Home  Demonstra- 
tion Leader,  College  of  Agriculture, 
Berkeley,  California. 

1.  Select  eggs  that  are  infertile 
and  perfectly  fresh.    Choose  eggs  that 
are  clean,  but  do  not  wash  them.  The 
eggs  should  be  candled  to  determine 
freshness  and  freedom  from  cracks. 

2.  To  one  part  of  waterglass,  as 
purchased  at  the  druggist's.,  add  9  or 
10  parts  of  boiled  or  distilled  water. 
Mix  thoroughly  and  allow  to  cool, 

3.  Use  scalded  wooden  or  stone 
containers.,    A  five-gallon  crock  will 
hold  about  200  eggs. 

Uo    Place  the  eggs?  small  ends 
down,  in  the  container  and  pour  the 
cooled  liquid  slowly  over  them  until 
the  eggs  are  covered  to  a  depth  of  at 
least  two  inches. 

5.  Cover  the  vessel  to  prevent 
evaporation  of  the  liquid.  Whenever 
the  liquid  is  reduced  by  evaporation,- 
add  more  water  to  former  level.  , 

6.  When  small  lots  of  eggs  are 
'*put  down"  from  time  to  time,  put  them 
in  smaller  containers  and  date  them  so 
that  those  first  processed  can.  be  used 
first,     -y  ;  -  ■ 

7.  When  processed  by  this,  method 
the  eggs  should  keep  8  or  9  m'btiths. 

ABUNDANT,  FRESH  FOODS  HomemaWers  who 

are  planning  menus  and  looking  ahead  for 
family. needs  and  g6od  market  values, 
will  find- the  following  foods  plentiful 
during  Harch:    Cabbage  (Though  this 
vegetable  ceases  to  be  a  Victory  Food 
selection,-.  •Hai'dh  Uf  supplies  will  be 
abundant  into  April. )    Potatoes  (Stocks 
of  white  potatoes  are  no'w  ample  for  all 
consumer  .needs  diie  to  large  19^3  ct*op) 
Spinach,"  Snap -.beans »  Carrots,  Beets; 
Celery,  ,,Iiettuce,  Citrus  fruits,  C^ried 
green  and  waxed  beans  "  and  Frozen  Vegye- 
table^.  (all  .ration  'fr^&e  except  peas, 
c6rn  and  lima  beans) . 


In  addition  to  the  above  seasonally 
abundant  foods,  there  are  cereals  and 
cereal  products  such  as  bread,  flour, 
noodles  and  spaghetti. 

FISH.... At  the  present  time,  homemakers 
can  count  upon  about  as  much  canned, 
frozen  and  fresh  fish  as  has  been  avail- 
able during  the  past  months.  Transpor- 
tation is  still  a  problem,  but  addition- 
al new  boats  and  some  fishing  vessels 
taken  for  military  purposes  have  been 
released  for  commercial  fishing  purposes. 
This  means  that  in  the  coming  months 
the  fish  supply  should  improve, 
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FRESH  PRODUCE  I/IARKETS 

Los  Angeles  V/holesale  Markets:  Best 
buys  in  the  vegetable  line  are  cabbage, 
spinach,  turnips,  rutabagas,  lettuce, 
romaine,  endive,  mustard  greens  and  the 
Number  two  grade  of  potatoes  and  sweet 
potatoes.    There  is  a  wide  range  in 
vegetable  prices  with  cauliflower, 
celery  and  cabbage  lower  than  last  week. 
Beets,  turnips,  mustard  greens,  banana 
squash,  chard,  spinach  and  carrots  are 
moderately  priced.    Tomatoes  are  selling 
at  ceiling.  •  . 

Fruits  continue  rather  high.  Apples 
sell  at_  the  ceiling  with  the  supply  not 
equal  ' to  ••the  demand.    Oranges  and  grape- 
fruitV  are ' adequate  with  the  price 
slightly  higher.    Lemons  are  lower. 

San  Francisco  Wholesale  Markets:  Prices 
have,  remained  •ponEtarit;  during  the  past 
week  or  have.;  advanced  slightly,  MOutV 
standing.- buys  are  cabbage,  brocGoli,,  ', 
potatoes  and  ba.naha.  squashi  *  Lettuce,  is 
higher  but  still  a  moderately  priced' 
vegetables . 

As  for  fruits,  hothouse  rhubarb  from  the 
State  of  Washington  is  arriving  in  in- 
creasing quantitie'^  vjdth'pri-ces-  dropping. 
Oranges  are  plentiful  but  prices  are 
near,  ceiling  levels*  .  • 

Portland  Wholesale  Markets;    Best  ,buy$ 
are  cabbage,  cauliflower,  lettuce '  "and 
potatoes.    Fine  quality  cabbage . is -s  till 
available  from  local  fields  as. well  as 
from  California.     In  the  fruit'  line, 
oranges  are  insufficient  to  supply  demand. 
Grapefruit  supplies  are  moderate. 
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AT.ffiRICANS  T\3TE 

205^  FOOD  PRODUCED 

One  out  of  every  five  pounds  of  food  pro- 
duceci-  in  America  is  wasted.    This  loss 
ocbui's  on  the  farm,  in  transit,  in.  stor- 
age, iri  processing  plants,  in  grocery, 
stores  or  in  the  home.    The  average  per- 
son-'- thro^js  away  lOO  pounds  of  edible, 
food  a  year. 

This  -  waste  has  developed  because  of  the 
abundance  of  American  harvests,  but 
assumes  a  new  significance  in  wartime 
because  the  19A3  waste  was  enough  to  feed 
the  combined  population  of  Greece,  Csecho- 
slovakia,'  ^forway  and  Belgium.     If  every- 
one -in  -the  United  states  saved  only  one- 
half  an  ounce  of  butter  a  week, 'the  total 
saved  wbuld  have  been  enough  to  supply 
the  entire  army  all ■ of  last'  year. 

Homemakers  are  not  the  only  wasters. 
Studies  show  that  3  percent  of  all  foods 
handled  in  grocery • stores  goes  to  waste 
because  'of  'damage  in  transportation,  poor 
storage,  bruising  and  handling  by  custo- 
mers.   17hen  food  is  brought  to  market  by 
truck  or  train,  the  rough  handling,  de-^ 
lays  and  lack  of  refrigeration  cause 
about  a  2  percent  loss.  . 

Campaigns  prove  v^hat  can  be  done  to 
save  food.    A  two-week  campaign  in  Kansas 
City  reduced'-  food  waste  19  percent.  A 
month's  campaign  in  Lansing,  Michigan 
reduced  waste  23  percent.    A  tv/o  month's 
campaign  in  Charlotte,  North  Carolina 
reduced  food  waste  28  percent.  The. 
saving  of  food  in  the  home  start's  at  the 
food  preparation 'table,  with  the  hbjne-.. 
maker  keeping  in  mind  'the  slogan,  "Can" 
It  Be  Used",    And  at  the  table 'the  mem- 
bers of  the  family  help  the.  campaign  by.., 
taking  only  the  food  which  they' will  eat', 

I  •  SUGAR  STAI^P  NO."--36  ' .  '\  . 
I  ■^'  -VALIDITY  EXTENDED    ..    ,       '  " 

Sugar  ;stamp  No,  30  in  Ration 'Book  which 
was  to  have-  expired  March  31  will  be  good, 
for  an ^ indefinite  period  according  to  OPA. 
Stamp  No.  31  becomes  valid  on  April  1. 
No  expiration  date  for  this  stamp  has  been 
announced.    By  removing  the  expiration 
date  of  sugar  ration  stamps,  sugar  buying 
might  be  postponed  sufficiently  so  that 


no  change  will  be  needed  in  the  ration- 
ing of  this  food  items  for  the  coming 
montihs..    If  added  to  this,  adequate 
•s.hipping' can -be  provided,  then  it  is 
expected  that  the  horaemaker  will  have 
as  much  sugar  in  the  canning  months  as 
she  .  has.  .been  getting.  ■ 

■■  LARD  RATION  FREE 

DUE  TO  ;HOG  MARKETINGS 

American,  homemakers  will  be  able '.to  buy 
lard  without  .giving  ration  point's- .in  . 
.exchange  d.uring  March  du-e  to.  the  fact 
that  50,000,000  pounds  of  the-  extra 
100,000,000  pounds  have  been  allocated 
for  civilian  use-.  " 

Lard  is  on  the  zero:' point  value  list 
because  an  ex;ceptionally  large  slaugh- 
ter of  heavj  hogs  produced  about 
5U, 000, .000  pounds -of  lard-d^oring 
January  and  February..    This-  is  about 
200,000,000  pounds,  more  than  for  the 
same  period  last  year.     There  is  a  laxk 
of  storage  .space  and  packaging  facili- 
ties for  this  extra  lard  supply. 
Shipping  ha.s  been  curtailud  too  . . . 
most.  of.  it.,  has  been  diverted  to  other ' 
military  purposes.     ■  .. 

The  other  50,000,000  pounds,  will  go 
to  soap,  manufacturers.     This.  will,  be 
'considered  a  part  of  the  original  '  " 
allocation  for  soap,  makers  -and. does 
not  mean, an  increase. in'  the  amount  of 
soap  manufactured;- 
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.  .  : OD  FIELD  OFFICES  ARE  ■ 
■     ■  .  -  ■    .  SOURCE  OF  17FA  .  INFORMATION  - 

State  and  .area  ..offices  of  the  Office 
of  Distribution,  WFA,  will  make  possible 
greater  cooperation  and  faster  decisions 
in  matters  relating. to.  food  distribution 
which  concern  farmers,;  distributors  and 
consumers-,-  -according  to  Buell  F.  Maben, 
western  regional  director  of  the  Office 
of  Distribution, 

"Tremendous  production,  particularly  of 
perishable  crops,  -frequently  presents- 
marketing  problems  .v/hich  have  become 
further  aggravated  by  wartime  disrup--  ' 
tions  of  labor  supply,  transportation,'- 
warehousing  and  processing  —  not  to 
mention  government  regulations  designed 


To  achieve  a  major  wartime  objective',' 
said  riaben. 

"We  are  v/orking  out  cooperative  plans 
so  that  the  normally  high  peacetime 
percentage  of  food  waste  is .reduced 
in  wartime.    Even  today  a  commodity 
tqight  be  a  "backed-up"  surplus  in  one 
locality  and  be  in  short  supply  in  a 
neighboring  area.    We  must  use  every  ■■ 
me.ans  to,  see  that  all  food  is  distribu- 
ted..and  utilized." 

The  Office  of  Distribution  (formerly  the 
Food  Distribution  Administration)  as  an 
agency  of  the  TTar  Food  Administration 
is  charged  v/ith  the  over-all  allocation 
and  management  of  the  nation's  food 
supply  after  it  leaves  the  farm.  The 
7/e,st6rn  .regional  office  with  headquar- 
ters, at  ..San  Francisco,  covers  nine 

.western  states  California,  Idaho, 

Arizona,  Nevada,  Utah,  f'ontana,  Wyo- ' 
ming,  Oregon  and  Washington—  and 
Hawaii.     OD  carries  on  lend-lease  pur- 
chases, food  distribution  orders,  agri- 
cultural marketing  and  diversion  prog- 
rams, nutrition,  food  conservation  and 
preservation  campaigns,  industrial 
feeding  advisory  services,  school  lunch 
programs^  material  priority  services 
to  processors,  Federal  grading'  and  in- 
spection operations,  market  news  service 
and  other  related  activities. 

(Note:    Attached  to  Food  Views  is  a  list 
of  state  and  area  supervisors.  Food 
editors  may  v/ish  to  contact,  nearest  rep- 
re.sentative  .vjhen  local  information  is 
-needed  on  operation  of  wartime  food  • 
programs. )    .         '    '  ■  ' 
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VICTORY  gardens' SUPPLY 

.  VAP-IETY  TO  SCHOOL  LUHCilES 

(This  is  anotxier  in  a  series,  of  articles 
on  the  community  school  lunch  program. 
Material  on  local  school  lunch  projects 
may  also  be.  obtained  from  state  super- 
visors of  the  Office  of  Distribution, 
WFA,  or  from  Irmchroom  managers  at  the 
schools. ) 


Victory  gardens  in  connection  with 
schools  are  providing  a  wider  variety 
of  foods  for  use  in  school  lunchrooms 
these  days.    At  the  same  time  they 
permit  a  saving  of  ration  points. and 
money. 

The  public  school  in  Simms,  I'!ontana 
has  had  a  three  acre  garden  for  several 
years  that  provides  food  for  its  lunch- 
room. ■ The  harvest  last  fall  resulted 
in  4.,000' pounds  of  potatoes,  2,000 
pounds"  of  carrots.,  1500  pounds  of 
rutabagas,  2,000  pounds  of  parsnips, 
300  pounds  of  cabbage,  300  pounds  of 
squash,  200-  pounds  of  .dry  beans  and  200 
pounds  of  onions.    This  harvest  pro- 
vided more  food  than  the  school  needed, 
and  as  a  result  Simms  Public  School  is 
one  of  the  few  in  the  nation  giving 
food  away.     The  townspe.ople  come  in 
for  a  share  and' even  the  servicemen's 
canteen  in  Groat' Falls  received ■ some, 
of  the  prize' vegetables. 

Out  of  a  total  enrollment  of  236  pupils 
in  both  the  elementary  and  high  school 
at  Simms,  about  175  students  eat  their 
lunch  at  school  each  day.    Most  of 
these  children  come  by  bus  to  school, 
some  as  far  as"  20  miles  away. 

■The  vegetables  are  stored  in  the  school 
root  cellar.  .  The . students  are  so  fond 
•of  the  raw .  carrots  that  the  principal 
has  to  keep- 'an  e3^e' on  the  root  cellar 
because  the  children  have  a  habit  of 
stuffing  their  pockets  with  this  ■ 
vegetable. 

Simms  school  is  one  of  the  -20^  schools 
in  Montana  receiving  financial  assis- 
tance from  the  WFA's  Office  of  Distri- 
bution in  the  pijirohasing  of  certain 
foods  required  to  serve  a  vvholesome 
lunch  at  school.    .Labor,  equipment, 
maintenancG  costs,  plus  any  extra 
food  purchases,  are  taken  care  of  by 
local  sponsors, 
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A  Weekly  Service 
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GOLD  STOR.-iGB- BUTTER  " 

Civilians  'vill  not  be  receiving  any 
of  the  70  million  pounds  of  butter 
held  b:'-  the  "Wa  in  cold  storage  in 
February,    It  has  been  committed  for 
direct  war  needs, 
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SPX^GE  SI.TTJAflQN'  ' '  '.;   -  ■ 

Some  sources  -  that.,  supply  spice  have 
been  cut  off  entirely  by  the-  war,- 
and  shipping  space  from  all  areas 
'M-B  b-Ban-- 'limited...  ^pwevqr,.  the 
'quantity  of.  most  ^spices'  dh  hand  -will 
'be^' -adequate-  -for  .normal  IJ.  S'. '  civi- 
lian consamBtion  for  'th6  duration. 


CHEDD/uR  IIE.DS  GHEESE  LIST 


■o- 


Milk  allocated  to  cheese  manufacturers 
is  going  chiefly  into  the  production  V' 
of  Cheddar  because  this  variety  ships 
well  and  can  be  stored  for  long  periods. 
Civilian  stocks  limited  because  of 
demands  of  armed  forces  and  allies 
-o- 


-PREVENTING  FOOD  WASTE 

Food -  v/aste  occui;s  from  the  farm  to 
the  dinner  table.    Saving  food  is 
everyoneA'S --wartime  job.    Here  are 
some  facts-  that,  will  give  you  new 
•ammunition  for .your  readers. 


-o- 


W;jR  FOOD  iJ3MIiiISTR..TI0N,  Office  of  Distribution, -B21  Market  Street,  Room  700 
San  Francisco  3>  California.    Ilarketing  Reoorts  Division 


FOODS  IN  THE  NEWS  IN  THE  WEST 

VEGETABLE  GREENS  West  coast  home- 
makers  will  find  vegetable  greens  at 
their  best  during  the  early  spring. . . . 
February  into  April.    Greens  rich  in 
food  value  and  now  available  include 
spinach,  chard,  mustard  greens  and  some 
collards  and  kale.    The  color  of  spring 
greens  adds  interest  to  the  table,  and 
their  food  value  adds  nutrition  to  the 
family  diet.    One  good  sized  serving  of 
greens  provides  an  outstanding  source 
of  Vitamin  A.    It  contains  riboflavin 
and  iron  too.    Added  to  this  a  serving 
of  greens  contains  considerable  Vitamin 
G  which  helps  keep  teeth,  gums,  bones 
and  blood  vessels  healthy. 

Every  homemaker  knows  the  delicious 
"spike"  of  raw  chopped  greens  in  salad. 
Greens  may  also  be  served  with  cream 
sauce  or  mushrooms,  or  in  a  loaf  or 
vegetable  casserole.    Greens  should 
be  cooked  quickly. . .until  just  tender... 
in  only  the  water  that  clings  to  the 
.leaves. 

BEST  BUYS..., In  vegetables,  at  Los 
Angeles,  cabbage,  banana  squash,  ruta- 
bagas, potatoes,  turnips,  carrots, 
romaine  and  lettuce  are  in  good  supply 
at  reasonable  prices.    Caulif lof/er ,  and 
celery  are  plentiful,  and  receipts  of 
peas  are  increasing.    Onions,  eggplant, 
and  peppers  are  in  light  supply.  Bunch-^ 
,ed  vegetables,  carrots,  turnips,,  beets, 
spinach  and  chard  are  reasonable. 

At  San  Francisco,  current  best  buys  in- 
clude broccoli,  cabbage,  lettuce  and 
peas.    Asparagus  receipts  are  increa- 
sing.   Celery  supplies  are  abundant. 


The  Portland  market  reports  plentiful 
supplies  of  spinach,  topped  turnips, 
parsnips,  topped  carrots.  ^ 

Plentiful  fruits  include  grapefruit 
on  all  three  coast  markets. ,rhubarb 
in  moderate  supply  at  Los  Angeles... 
oranges  in  limited  supply  in  Portland, 
adequate  at  Los  Angeles. . .both  apples 
and  oranges  selling  at  ceiling  in 
San  Francisco. .. .avocados  are  in 
lighter  supply  in  Los  Angeles,  due  to 
rainy  weather.    Avocados  of  good 
quality  are  selling  at  fairly  low 
prices  in  Portland. 

-0- 

■  NATI0N:.L  negro  HE;iLTH  ^^EK 

The  week  April  2  to  9  will  be  the 
fifteenth  anniversary  of  National 
Negro  Health  vjeek.    The  next  issue'  of 
Food  Views  will  have  more  material  on 
negro  health  programs.      •   '  . 
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COLD  STORAGE  BUTTER  ■ 

ALLOCATED-  FOR  T7AR  NEEDS 

The  70  million  pounds  of-  butter  held 
hy  the  ^A  in  cold  wstor&ge  in  February 
is  committed  for  direct  war  needs  during 
the  earlv  part  of  this  year.  Fourteen 
million  pounds  are  to  be  used  from  now  • 
until  June  to  complete  lend-lease  and 
other  TJFA  cc;nraitments. .  .mainl^^  for  the 
Russian  army.     The  rest  is  to  be  trans- 
ferred to  U.  S.  armed  forces,  territories, 
the  Red  Cross  and  civilian  hospitals. 

The  70  million  pounds  of  butter  now  on 
hand  is  part  of  213  million  pounds  pur- 
chased during  the  period  from  February 
through  September  of  last  year.  This 
is  the  period  of  the  year  when  .-butter 
production  is  at  its  peak.    During  that 
time  the  government  buys  all  its  butter 
requirements  for  the  coming  year.  This 
purchase  practice  provides  an  even  supply 
of  butter ■ for  civilians  during  the  fall 
and  ivinter  when  not  m.uch  butter  is  pro-  ■ 
duced. 
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.  :    CHEDDAR  CHEESE  FOPUL.iR 

FOR  OVER-SEAS  SHIPI.ffiNTS 

Homamakers  are  Y/ondering  why  the  genius 
■  of  cheesemakers  has  been  directed  to  the 
making  of  such  a  large  proportion  of 
Cheddar  cheese »     It  is  jast  that  milk 
allocated  for  cheese  has  been  designated 
for  a  cheese  that  will  serve  all  war 
purposes  in  the  best  possible  ^nay. 

Soldiers  in  training  in  the  United  States- 
get  fresh  milk,    '^^hen  they  go  overseas 
they  get  milk  nutrients  from  processed 
dairy  products  that  can  go  safely  across 
the  ocean  with  them.    Evaporated  milk 
and  milk  powder  and  cheddar  cheese 
serve  that  purpose.     Cheddar,  over  all  , 
other  varieties  of  cheese-,  ships  equally 
well  to  both  hot  and  cold  climates.     It  . 
can  be  produced  faster  and  by  more  manu- 
facturers than  any  other  t};pe.     It  also 
contains  more  milk  solids  and  less  . 
water  per  square  inch  than  most  t^'pes, 
and  can  be  stored  .for  long  periods.  ' 


Cheddar  is  in  popular  demand  too 
because  our  allies  need  it  to  supple- 
ment their  skim  milk  and  meat  diets. 
It -.is  also  an  important  item  in  Red 
Cross  prisoner-of-war  packages. 

-o- 

ALL  SPICES  ^EQUATE 

WITH  e:iception  of  pepper 

Homemakers  can  expect  slightly  less 
pepper  but  a  substantial  increase  in 
most  other  spices  during  the  coming 
■year. 

Spices  are  imported  and  U.  S,  supplies 
depend  upon  shipping.    Black  and  white 
pepper  comes  from  the  Dutch  East  Indies 
now  under  control  of  the  Japanese,  and 
from  India,    Indian  pepper  is  high 
priced  and  shipping  difficult,  so  at 
present  black  and  white  pepper  importa- 
tions have  ceased  entirely.  Reserve 
stocks  no'7  in  the  U.  S,  v/ill  help 
take  care  of  civilian  needs  and  other 
claims  until  January.  1,  194-6  \ilth 
careful  allocations o 

There  is  a  brighter  outlook  on  allspice 
and  ginger  from  Jpjnaica,    Shipping  fron 
this  island  has  improved  and  homem^aker^ 
can  count  on  enough  of  both  these  spice 
Civilians  have  been  allocated  30  7  mil- 
lion pounds  of  ginger  for  use  this 
year  in  comparison  to  3  million  pounds 
which  was  the  average  civilian  con- 
sumption in  prewar  years. 

Mace  and  nutmeg  from.  Granada  in  the 
West  Indies  and  shipping  in  those  lanes 
has  also  improved.    The  packer's  de- 
livery quota  for  mace  has  doubled  and 
nutmeg  has  jumped  10  percent. 

Glove  shipments  from  Zanzibar  and 
Madagascar  have  also  increased  substan- 
tially.    Ihe  cinnamon  over-all  supply 
is  short  because  Java  and  China 
supplies  have  been  cut  off  completely. 
The -Ceylon  supply  is  still  coming 
through  though  not  -^f  nc  hi  qh  r'-i'^l-ity 
as  the  Chinese  cassia. 


USDA  GARDEJI  BULLETIN 
"AVAILABLE  ON  REQUEST - 

The  Department  of  Agriculture  now  has 
available  to  Victory  gardeners  a  new 
and  detailed  publication  called  "Grow- 
ing Vegetables  in  Town  and  City". 

In  seasonal  order,  the  bulletin  explains 
how  to  choose  a  location,  arrange  crops 
and  choose  as  well  as  care  for  tools.  It 
contains  facts  on  soil  preparation  and 
improvement;  planting,  transplanting, 
care  and  culture  of  specific  crops. 
Here  the  Victory  gardener  will  find  a 
list  of  important  "don'ts",  and  a  glos- 
sary of  various  vegetables,  their  de- 
scription and  growing  problems.  There 
are  also  instructions  on  the  time  for 
planting  each  vefretable  according  to 
regions.    This  booklet  mpr/-  be  obtained 
by  writing  the  Office  of  Information, 
United  States  Department  of  Agriculture, 
TIashington  D.  C»  and  asking  for  misc'el- ^ 
laneous  publication  No.  533.  Further 
and  more'  localized  -  ihform.ation  on  garden-  • 
ing  may  be  obtained  in  eadh  region  by 
vjriting  to  the  state  agricultural  college. 

-o- 

TURTLES  CONTINUE'    '  • 
_      IN  TlfE  'SOUP ■ 

Turtles  as  a  food  item  have  found  their 
Qiche  in  the  Special  Commodities  branch 
of  the  TTFA's  Office  of  Distribution.. 


ers  and  he  dismembers  them.     The  shell, 
head  and  feet  are  thrown  a^^fa-y,  and  the 
flesh -under  the  shell  and  some  from  the 
thigh  is  salvaged  and  sent  along  for 
soup  making  purposes.    Host  of  the 
turtle  supply  goes  to  canners.  However, 
some  famous  restaurants  do  use  fresh 
turtle  meat  for  soup.  - 

-0- 

•    .SAVING  FOOD  -  EVERIOI'IE'S  JOB  J-  ' 

The  American  Public  Works  Association, 
a  private  organization,  of  the  superin- 
tendents of  refuse  departments,  has. 
analyzed  garbage  collections  in  cities 
which  separate  their    food  refuse  from 
other  .types  of  household  colle-ctions. 
Their  reports  show  that  255  pounds  of 
food  .per  person  are  thrown  away  annual- 
ly. ..that  15  percent  of  the  food  which 
goes'  into  the  home  is  wasted  and  100 
pounds  is  strictly  edible „ 

Recently  37  colleges  from  different 
states  found -in  food  waste ■ studies  that 
from  one-half  to  two-thirds  of  a  pound 
of  food  per  student  per  day  was  wasted. 

Food  waste  in  America  at  its  present 
level,  related  to.  farm  production, 
means  One  pound,  out  of  every  five 
ivasted...in  other  words  two  hours  out 
of  every  ten-hour  day  that  our  farmers, 
processors  and  other  food  people  work 
is  lost.  :  . 


Homemakors -who  consider  green  sea  tur-  ■ 
ties  a  special  "zip"  to  a-'mealy  will  be 
glad  to  know  that  they  vdll  still  bo 
able  to  get  turtle  soup  in  "cans  although 
in  slightly  less  quantity  than  in  pre^-war 
days.  - 

Turtles  -are" found  along " the ■ east  coast. . . 
and  in  greater  profusion  as  the  coastline 
dips  southward.    Thd^r"  float 'lazily  around 
about  four  m.iles  out  from  the  coastline, 
covered  with  barnacles"  and  sea  moss. 
Turtles  make  little  effort  to-  get  food,  . . 
They -eat  fish,  but  just  v;ait  until  the 
fish  come  to  them,    'turtles  are'  com- 
paratively easy  for  the  fishermen  to 
handle  after  they  are  caught.  They're 
put  on  their  backs  and  left  there  until 
they  reach  the  market.     They  come  to 
market  alive,  and  delivered  to  the  retails 


According  to  tho  -ilmerican  Bakers' s  assc 
elation,  the  average  person  eats  •  •about 
tv-.^o  pounds  of  bread  a  week.  ,.  If  every 
American  home  wastes  only  one  slice  of 
•bread. a  week, .the  total  would  amount 
to  2  million  ^loaves  each  v/eek*  If 
each- person  in  the  U.  S.  had  saved  only 
■one-half  ounce  of  butter. per  week,  it 
"v/ould  have  f^ornis-hed  enough  butter  to 
have  supplied  our  entire  army  last  year 

Retail  stores  associations  have  con- 
ducted." studies  which,  show  that  at  least 
3  peroeTlt  of  all  foods- handled  in  gro-  j 
cerv  stores-is  wasted       by  careless  I 
handling,  and  transportation,  by  poor  1 
storage  and  through  bruising  and  hand-  | 
lin^  bv  customers.'   Food  losses  in  j 
transportation,  based  on  damage  claims 
paid  by  railroad,  are  about  2  percent 
of  the  total  food  moved. 


A  Weekly  Service       '  ■    "  ■  ■ 

Far  Food  Editors  of  .Western  Dailies_     "  ••     •       ^    •  ' 

SALVAGE  DRIVE  GO>ITII-m£S         '  ' 

Changing  point  values  'during  t'he"  ' 
present  ration  period  should'mean  ' 
more'  ti'n' containers  and  salvaged 
fats  fdt'.'homemakers,  'Turned  in 

■  the s'6' .  salvaly aged  goods' become  needed 

■  ammunition.  ";   • "  -  ' 

■    '  SHARK-  FISH  'ON  THE  mWJ  '       ■■  ■•■ 

The  three  to  five  million  pounds  of 
shark  meat-  which  was  discarded 
arjiually  are  now  receiving  an  en-   '  • 
thusiastic  reception  in  the  form  of 
shark  steaks.    Experiments  proved' 
that  shark  meat  tastes  like  haddock, 
but  with' the  texture  of  swordfish-o 


MORE  BUTTER  IN  APRIL 

The  butter  supply  is  expected  to 
improve  .week •  by  week. -for  the  next 
two • -months'  despite  the;  fact  that 
government  purchases  will  start- 
April  lo     The  purchases-  will  be 
sraller  than  for  the  same  month  '  . 
Irst  year. 

~o~ 

•     •  protein' FROM  PSAMTS 

A  handful  of  peanuts  or  two  table- 
spoons of  peanut  butter  supply  a 
generous  amount  of  the  daily  protein 
requirement.     In  addition  they 
contribute 'some  iron,;  calcium; 
riboflavin  and  thiamin.  ■■.  .        , :.  " 

-o-.  •    ■    '  ..  ■ 
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FOODS  IN  THE  NEWS 


EGGS, . .  Jfarehouse  facilities  for  storage 
eggs  are  now  filled  to  capacity,  and  home- 
makers  are  urged  to  increase  purchases  of 
eggs  no?-/  coming  to  western  markets  in 
record  breaking  supplies.    Shipments  of 
eggs  already  received  on  the  Pacific 
Coast  are  20-4?  325  cases  greater  than  last 
3/ear,  or  about  one-third  higher. 

By  increased  consumption  plus  home  stor- 
age of  eggs,^  the  temporary  abundance  will 
be  eased,    Consumption  of  an  extra  dozen 
eggs  per  person  during  the  next  four  weeks 
will  help  the  war  effort  by  relieving 
demands  on  less  plentiful  protein  foods. 

In  Lhese  days  of  rationed  meats,  alter- 
nates are  often  required,  and  eggs  are 
one  of  the  best.     An  average,  moderately 
active  adult  requires  about  70  grams  of 
protein  daily. about  500  grams  of  pro- 
tein a  vjeek,  according  to  the  Committee 
on  Food  and  Nutrition,  National  Research 
Council,    Since  the  weekly  average  allow- 
ance of  meat  under  the  rationing  system  is 
about  2r^  pounds  per  person,,  .the  amount  of 
protein  supplies  by  that  allowance  is 
about  200  grams... less  than  half  the  re- 
quired amount,    therefore,  meat,  alter- 
nates with  high  protein  value  must  be 
used.    One  egg  contains  about  7 ■  grams  of 
protein,  and  an  egg  every  day  would  supply 
about  5.0  grams  of  protein,  nearly  one- 
tenth  of  the  weekl^T-  requirement  for  an 
average  adult.    Added  to.  this  contribu- 
tion, eggs  are  also  rich  in  Vitamin  A  and 
B,  and  they  are  the  richest  of  all 
comm.on  foods  in  Vitamin  D.    The  fact  that 
eggs  are  .a  good  soui'ce  of  iron,  is  another 
reason  to' list  them  high  on  the  meat 
alternate  list,  ,.  .  ,  , 

BUTTER. , . . The  supply  is  expected  to  ira- 
piriove  week  by  week  for  the  nex:t  m.onth  or 
two  o _    Although  the  government , will . start 
buying  butter,  again  on  Apri.l,.l  .for  the 
first  time  since  last  September,,,  the.- 
piorchases  will  be  a  smaller  percentage  of 
the  butter  output  than  were  Uncle  Sam's 
butter-buys  for  the  same  month  last  year. 
The  April  purchases  will  be  for  the  armed 
forces  and  war  services.    Other  government 
commitments  will  be  filled  from  present 
held  supplies. 


PEANUTS  The  War  Food  Administration 

has  asked  that  30  percent  more  acres 
be  planted  in  peanuts  in  194.4»  This 
means  even  more  peanut  butter  than  home- 
makers  have  had  this  year.    Peanuts  and 
peanut  butter  are  more  than  confections; 
they  are  important  protein  foods.  A 
big  handful  of  peanuts  or  two  tablespoor 
of  peanut  butter  will  supply  a  generous, 
amount  of  the  daily  protein  requirement. 
In  addition,  peanuts  and  peanut  butter 
contribute  some  iron,  calcium,  ribo- 
flavin and  thiamin.    They  may  be  used  in 
salads,  desserts,  meat  sauces.    A  peanut 
butter  and  citrus  marmalade  spread  on 
breakfast  toast  saves  precious  butter. 
Combined  with  other  low-point,  no-point 
foods,  peanuts  and  peanut  butter  make  a 
sandv/ich  spread  for  enriched  bread. 
Since  carrots  are  abundant,  peanuts  and 
ground  carrots  combined  make  a  nutritiouj 
sandwich  spread.    Bacon  is  now  only  one 
point  per. pound  and  broiled  bacon  and 
peanut  butter  sandwiches  are  crunchy 
and  delicious o 

LAI'.ffi  AND  P0RKo.,.Song  v/riters  feed  littl 
lambs  ivy,  but  farmers  depend  on  a  good 
early  grass  crop  for  the  spring  lambs' 
food.    This  year  because  the  first  grass 
crop  will  be  later  than  usual,;  fewer 
Easter  menus  will  be,. highlighted,  with 
spring  lamb*  .  Cold  weather  and  lack  of 
rainfall  are  blamed  .for  the  delayed  ■ 
growth  of  grass^  .  However,  with  the  con- 
tinued heavy  marketings  of . hogs,  ham 
should  be  fairly  plentiful.  .Homemakers 
can  plan  on  a  good  supply. of  other  pork 
products  too. ...  sausage  and  bacon.  . 

POTATOES, ., .Stocks  in' the  hands  of  grow- j 
ers  and  local  dealers ^ on  March -l  were  ^ 
70  percent  larger  than  on  this  date  last 
year... .or  70,000,000  bushels  .  comp- ."    ■  ' 
ared  to  .^5/300,000.   .Most  of  : 
these  holdings ^ are  in- eighteen 
surplus  late  potato  states.    To  move'  thii. 
record  potato  crop  and  ..prevent  waste; 
potato  consumption  from  nov/  until  the  ena 
of  June  should  be  increased  about  30  per- 
cent.    For  a  family  of  four  this  would 
mean  an  average  increase  of  three  pounds 
a  week. 

.  .  -o- 
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token:.cirgulation 
■"  -assists,  grocers 

The  present  supply  of  red  and  blue  ra- 
tion tokens  is  limited  and  token  hoarding 
could  help  to  cause  a-  food  shortage. 

If  tokens  are  kept  out  of  cirsulation, 
the  grocer  must  get  more.     In  order  to 
do  this,  he  must  use  his  precious  points 
in  exchange  for  more  tokens  at  the  bank. 
Ordinarily^  he  -jould  use  these  points  to 
buy  more  food  stock  for  his  store.     If  he 
is  forced  to  give  up  too  many  points  for 
tokens  at  his  banlc,  he  naturally  will ' 
not  have  as  many  to  use  for  food  stocks 
for  his  customers.    Homemakers  are  urged, 
therefore,  to  use  tokens  in  their  posses- 
sion before  their  stamps.    Before  tokens 
were  available,  ration  stamp  points  some- 
tim-es  added  up  to  greater  point  value 
than  the  purchases ?  and  the  customer  had 
to  sacrifice  points  or  huy  more  food  than 
she  needed.    ^Jith  tokens  the  customer 
gets  full  food  value  of  the  ration  points. 

Tokens  are  easy  to  use. they  were  created 
so  the  homemaker  would  get  a  fair  deal  all 
around.    Now,  it's  up  to  the  shopper  to 
give  her  grocer  and  herself  a  square  deal 
by  keeping  those  tokens  moving, 

-o- 

SHARK  STEAKS  APPEAR 

ON  ROSTER  OF  EDIBLE  FISH 

Among  the  edible  fish  newcomers  to  the 
civilian  table  are  shark  steaks,  carp 
fillets,  smcked  buffalo  fish  and  mussel 
chowders.     In  Seattle,  Washington  reports 
showed  that  soupfin  shark  steaks  were 
recently  bringing  a  higher  price  than 
any  other  fish  steaks  except  the  famous 
Chinook  salmon.     On  the  Florida  east 
coast,  the  demand  for  shark  steaks  ex- 
ceeds the  supply. 

Until  last  year  there  ?/as  no  market  for 
shark  meat,  which  meant  that  three  to 
five  million  pounds  of  shark  meat  were 
discarded  annually.    Troubled  by  this 
waste,  a  Seattle  fish  dealer  began  a 
series  of  experiments  and  found  that 
shark  meat  tastes  very  much  like  haddock 
but  with  the  texture  of  swordfish.  This 
dealer  then  conducted  further  experiments 


and  found  that  shark  could  be  kippered 
or  slightly  smoked.     Kippered  shark  is 
a  pale  pinkish  orange  in  color  and  has 
a  delicate  flavor  very  much  like  smoked 
salmon.     The  receiption  of  the  new  shar] 
meat  was  enthusiastic  and  now  demand 
exceeds  supply, 

-0- 

POST  WAR  FOOD  ALLOCATIONS 
TO  ASSURE  ADEQUATE  DIETS 

The  allocation  system  will  be  an  essen- 
tial part  of  Uo  S.  food  economy  during 
the  reconstruction  period,  according 
to  Lee  Marshall,  director  of  Food  Dis- 
tribution. 

"The  allocation  system,  as  I  see  it," 
said  Mr.  Marshall,  "will  function  much 
as  it  does  now.     It  will  guarantee  to 
Americans  both  in  and  out  of  the  armed 
forces,  a  diet  that  is  based  on  the 
standards  of  good  nutrition.    It  will 
guarantee  to  the  hungry  people  of  other 
countries  that  we  vvill  help  them  as  mucl 
as  we,  in  the  light  of  our  own  needs 
and  resources,  are  able  to  do." 

Under  the  allocation  system,  every 
agency  that  has  a  claim  on  the  U.  S.  ex- 
pected food  supply,  states  its  needs  to 
the  Reouirements  and  Allocations  Com- 

a. 

m.ittee  in  YJashington.     Civilian  needs 
are  presented  by  the  Civilian  Food  Re- 
quirements branch  of  the  Office  of 
Distribution,    The  Army,  Navy,  Marine 
Corps,  War  Shipping  Administration  and 
Veterans  Administration  also  file  cur- 
rent needs  and  maintain  necessary  re- 
serves.   The  Foreign  Economic  Administrc: 
tion  submits  requirements  of  Great 
Britain,  Russia  and  liberated  countries 
The  needs  of  the  Fied  Cross  and  U,  S. 
territories  are  also  listed.     Then  all 
the  claims  are  miatched  against  the  aval.' 
able  supplies.     If  there  is  not  enough 
food       meet  all  demands,  the  claimants 
try  to  make  reductions  and  substitutions 

Mr.  Marshall  stated  that  it  is  most  en- 
couraging to  have  the  post-war  feeding 
problem  recognized  so  early,     "The  fact 
that  an  international  agency  (UNRA)  has 
been  set  up  and  food  forum  meetings  are 
held  to  bring  some  of  the  factors  of  the 
problem  into  sharper  focus  augurs  well 
for  the  future , " 

-o- 


HOMAKERS  SHARE  ^ 
••  IN"  SALVAGE  PROGRM  - 

Changing  point  values  during  the  present 
ration- period  should  increase  the  vSalv- 
age  effort.    Lowered  point  values  on 
canned  vegetables  rdll  mean  nore  tin  con- 
taihers  in  the  hone.    This  plus  the  tem- 
■porary  use  of  more  lard  in  cooking  will 
joresent  opportunity  for  greater  house- 
hold salvage."    '^^jerir  tin  container  and 
every  pound  of  salvaged  fat  is  ammuni- 
tion vitally  needed. 

The  can  of  -salvaged  fat  that  the  house- 
vjife  ' takes  to  the  butcher '  and  for  which 
she  gets  tvjo  red 'points  is  sent  by  the 
butcher  to  a  rendering 'plant.  There 
it  is  placed  in  cookers  and  heated.  The 
foreign  raattfei*  sinks  to  the  bottom  and  is 
used  as  animal  feed.    The  remaining  grease 
is  graded'  and  sold  for  many  purposes. 
Some  of  it  goes  into  the' making  of  ex- 
plosives, anti-aircraft  guns,  howitzers, 
airplane  csLnnon  and  dynamite.  Another 
•portion  of  the  fat  helps  manufacture 
military  medicines  such  as  precious 
sulfa  ointments,  smallpox  vaccine,  in- 
sulin,' s^orgical  jelli£^s  and  opiates  to 
ease  pain,    A  large  portion  is  alloted 
to  mdlitary  Uses. ., synthetic  rubber, 
airplane  lubricants,  depth  charge  relea- 
se's ,  nylon • f or • parachutes ' and  incendaries , 
The  remainder  is  used  for -industrial  pur- 
poses. ■ 

Tin  containers,  once  thev  are  flattened 
and" collected,  travel  to  one  of  eight 
■de-ti.ining  plants.      Huge  cranes  carry 
loa(^3  of  cans  to  a  rinsing  tank 'where 
they  are  v/ashed  with  clean  hot  water. 
Next,  they  go  into  a  de^lacqueri ng  tarlc, 
and  when  the  cans  are  'clean  and  dry  they 
are  immersed  in  a- de-tinning  tank, '  Here 
the  1  percent  of  tin  is  removed  b^r  chem- 
icals from,  the  99  percent  of- steel  con- 
tained inmost  cans.    The'  steel  bans  are 
shipped  to  coppe'r  mdnes  or  sent  in 
bales  to  steel  mills.    The  tin  is 'puri- 
fied and  reader  for  many  'v/ar  uses.  The 
steel  in  three  salvaged  ca'ns  will- pro- 
/^'de  '^^nbugh'  steel  for  a  hand  "grena'de, 
and  a  neighborhood  cbllection  of  about 
250  cans  will  supply  steel  for  a  machine 
gun.     Steel  from  tin  cans  also  help  in  the 
making  of  bombs  and  tanks  and  battleships. 


•    FRESH  PRG0UGE  AVAIUBLE 
'       "      '  ■     ON  THREE  'WESTSRE  rlARKETS 

liOS  ■  Angeles-  "^"'holesale  Mar]'.ets:  Best 
bu3'3in  the  vegetable  market  are  cabbage, 
•rutabagas,  turnips,  carrots.  Banana 
squash,  beets  and  lettuce.     Onions  are 
still  scarce  and  selling  at  ceiling. 
Broccoli  receipts  have  diminished  and 
the  price  is  slight?Ly  higher.  Potatoes 
continued  unchanged  in  price.  Rhubarb 
from  local  districts  and  hothouses  in 
the  state  of  T/ashinf^on  are  increasing. 
Among  the  fruits,  there  is  an  adequate 
supply  cf  Navel  oranges  and  the  price 
is  louver.    Grapefruit  and  lemons  are 
plentiful.    Avocado  supplies  are  also 
increasing  with  prices  slightly  lower. 

San  Francisco  Wholesale  Markets; 
Broccoli,  cabbage  and  potatoes  continue 
as  the  best  buys  on  the  market.    In  the 
moderately  priced  group  are  carrots', 
cauliflower,  celery,  lettuce  and  spinach. 
Receipts  of  artichokes  have  been  in- 
creasing and  this  vegetable  is  now 
dropping  out  cf  the  high  priced  group. 
Asparagus  qualit^r  has  shown  im.provem.ent 
over  earlier  receipts,  and  the  v-jholesale 
price  is "higher  than  last  week.  Rhubarb 
is  adequate  for  demand  with  some  sup- 
plies coming  from  Alameda  county.  There 
has  been  little  change  in  the  wholesale 
prices  of  fruits,  except  that  avo'cados 
are  lov/er.    Oranges  are  in  moderate 
supply  due  to  the  in  between  season  on 
Navels  and  Valencias. 

Portland  Wholesale  Markets;    Heavy  ar- 
rivals of  vegetables  from  California 
and  Texas  have  relieved  the  supply  sit- 
uation.    Celery  and  lettuce  receipts 
have  been  heav^;"  F.nd  prices  are  declin- 
ing.   The  harvesting  of  local  spinach 
xvas  curtailed  by  lo?/.  temperatures  and 
some  dam.age  has  been' reported,  spinach 
receipts  may  be  lighter  this  week.  Hot- 
house rhubarb  continues  to  be  one  of  the 
best  spring  buys.    Cauliflower  is  plenti- 
ful and  prices  reasonable.    In  the  fruit 
picture,  oranges  'continue  scarce. 
Grapefruit  receipts  from  Texas  are  ade- 
quate to  fill  demands c 
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CANl^D  FISH  PROSPECTS  ■ 
INCREASE  FOR  ^ 

For  the  year  begirininr  July  1,  civilians 
will  be  allocated  about 'half  the  expect- 
ed supply  of  cannecl  fish;-.  •  This  totals 
about  the  amount       civilians  received 
in  19A2  and  about  twenty-five  percent 
more  than  last  year. 

Production  of  canned  fish-  i's  estimated  ' 
to  be  about  10  perce-nt  more  than  last 
year ^ due  to  changes  in  processing  tech- 
nique and  the  return  of  some  fishing 
boats  by  the  Army  and  Navy.    The  armed 
forces  will  need  about  5- per cefit  more  , 
fish-  than  they  did  last- year,  but  lend- 
lease  requirements  are  less-.  ■  Thus,  the. 
civilian  owes  his  increased  allotment  • 
to  both  the  reduced- lend-lease  require- 
ments and  to  the  increased  productionc-.:  "■ 

This  civilian  supply  will  be  one-half 
salmon,  one-fou3"th  pilchai*dv^j  some 
Atlantic  sea  'herring,  tuna,  shrimp  and  ■ 
other  fish  and  roe,  '  Fre'Sh  and  frozen 
fish  supplies  will  -be  the  same  as  1943. 
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■    ABUNDANT -FOODS  LISTED 

FOR  MONTH  OF  APRIL  . 

Unrationed-  foods  that  vdll  be  relatively 
abundant  in" most  sections  of-  the  country 
during- April, ' according  to  the  War  Food 
Administration,  are  white  potatoes, 
wheat"  flour  -  and -  bread,  shell  eggs, 
macaroni j-  spaghetti >  noodles,  fresh  : 
or  angle's:  and  grapefruit,  oatmeal,  soya- 
flour; --(grits-  and-  flakes) ,  citrus  mar-  - 
malade','  canned  green  and  wax  bean's,.  ■ 
rye  breakfast  foods,  frozen.,  vegetables 
(including  frozen  baked  beans),  peanut 
butter,  dry  mix  and  dehydrated-  soups. 

Raisins  and'  dried  prunes  are  in  modera- 
tely large  supplies  and  are  point  free  i 

Point  value  bargains  in  the.  canned  vege- 
table line  will  be  found  in  canned  to- 
matoes ■  and  corn.     Canned  peas  >have  beeh'- 
reduced  from  eight  to  two  points  for  a 
No.  2  can..  •  ■  :  •  ' 

There  will  be  substantial  supplies -of 
blueberries,  plums.,-  and  prunes  where- 
•ever  there- are  ■  frozen  food  facilities*-  . 


'^TAR  F0'0D"  ADMINIS'^:RATI0N,  Office  of  -Distributiori,'  Marketing- Rer>orts  -Division 

B21-Market  ^Stre'et,  ;R6w700  San^FranciSco':3,  'Caii^f..  -  ' 


CIdmED  ORAIIGE  JUICE 

RELEASED  FOR  CIVILIANS 

Civilians  can  look  for?;ard  to  nearly 
five  million  cans  this  vear  of  canned 
orange  juice  and  blended  orange  and 
grapefruit  juice. slightly  over  half 
the  anount  available  in  pre-war  years. 
The  supply  of  grapefruit  juice  will  be 
a]DOut  the  same  as  during  the  past  two 
years. 

In  194.2,  the  tin  that  v/as  used  to  can 
orange  juice  and  blended  juice  for  civ- 
ilians was  allocated  to  other  purposes. 
On  February  11,  19^,  an  unlimited  a- 
:ount  of  tin  was  allowed  canners  for 
citrus  juice  and  after  army  'requirements 
-ire  satisfied,  there  still  will  be  almost 
5,000,000  No.  2  cans  left  for  civilians 
in  19^4.  ^ 

About'  J^U  percent  of  the  entire  output 
of  canned  grapefruit  juice  will  be  need- 
ed for  the  araed  forces,  this  year.  How- 
ever, late  last  year  the  government  re- 
leased 1,750,000  cases  of  canned  grape- 
fruit juice  for  civilian  use,'  and  this 
extra-  amount  will  partially  replace,  the 
•increased  quantities  that  are.  being  set- 
aside  from  canners^  production,  for ■ the 
armed' -forces. 
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SUGAR  FOR  CAJ^miHG  "  .: 

SET  AT  194.3  LI'TELS     -  ' 

The  Same'  amount  of  sugar  for  home  can- 
ning will  be  allowed  homemakers  this: 
year  as  last. 

Sugar  stamp  No,  4.0  in  War  Ration  Book 
No.  4-  ^^3cv  be  used  for  five  pounds  of 
sugar  for  home  canning.    In  addition,  a 
maximum  of  tvventy  pounds  more  per  per- 
son may  be  applied  for  at  local  ration 
boards  after  March  23.    The  sup-ar  trans- 
action may  be  handled  by  m.ail.    The  con- 
s'umer  sends  for  CPA  Form  R-323  which  is 
her  application  for  extra  sugar.  On 
this  she  writes  her  name  and  the  names 
of  the  persons  at  the  same  address  for  . 
whom  she  is  requesting  sugar-  and  the 
number  of  pounds  of  sugar  needed.  To 
this  form  she  attaches  a  Spare  Stamp 
No.  37  from  Ration  Book  No.  4-  i^or  every 
person  whose  name  is  on  the  application. 


BALANCED  DIETS  PLAN^^D 
FOR  HEN  IN  ARrlED  FORGES 

Diets  for  the  American  armed  forces  are 
planned  to  provide  variety,  appetite 
appeal  and  necessary  nutritive  values. 

The  five  pounds  of  food  that  a  soldier 
gets  daily. . .exceot  when  he  is  in  com- 
bat areas  and  packaged  food  must  be 
used. consists  of  one  pound  meat, 
(poultry  or  f ish) ,  one  egg,  one  pint  of 
milk,  three  ounces  of  fats,  twelve 
ounces  of  grain  products  and  cereals, 
twelve  ounces,  of  Irish -potatoes,  four 
ounces  of  tomatoes  and  citrus  fruits, 
seven  ounces  of  leaf 3/  green  vegetables, 
and  twelve  oionces-  of  other  fruits  and 
vegetables.    Added  to -this  are  bre  aci  •  a 
beverage  and  desserts. 

During  basic  training,  a  soldier  is  ser- 
ved dailv  rations  known  as  "Field  Ration 
A".    Overseas,  outside  the  combat  zone 
the  armed  forces  get  "Field  Ration  B". 
These  two  rations  are  very  m.uch  alike, 
except  that  in  "E"  non-perishable  foods 
must  be  used.    T/ith  both  the^  "t^rp^s  of 
rations,  the  quartermaster  vdlX  also 
serve  fresh  food  that  is  available 
locally. .  Both  these  rations  are  .plan- 
ned thirty, days  in  advance  from  master 
menus.  ,.  -,  ■  ■     .  ., 

Soldiers  in  combat  areas  or  bevond  tlie 
reach  of  •  facilities  to  prepare  meals., 
are  given  packaged  field  rations  to 
meet:  snecial  requirements.    These  ra- 
tions are  loiown  as  "C",  "D",  "K",  "10- 
Ih-Cne",  "Bail  Out"  and  "Life  Raft" ^ 
rations. . 

New  food  processes  are  being  constantly 
developed  and  new  packaging  materials 
constantly  tested  to  assure  the  men  tte 
best  in  food  and  food  preparation. 


If  the  board  approves  the  application, 
it  will  mail  coupons  -or  certificates 
for,  tne  sugar  to  the  homemaker.  Later 
she  may  apply  for  more  if  necessary. 
Last  year,  homemakers  canned  about  four 
billion  jars  of  hone  canned  fruits  and 
spreads. 


INDESTRUCTIBLE  PEmS    V  "  .  ^' 
EJOE  FROM 'FISH  SCALES  ' 

in  exanip.le  of  conservation  in  the  food 
Industry  is  the  manufacture  of  lustrous 
ginulated  pearls  from  fish  scales. 

:'he  manufacture  of  fish  scale  essence, 
rr  pearl  essence,  dates  back  to  the  mid- 

le  of -the .Seventeenth  Century  and  a 
^r^risian  rosary  maker,  named  Jaquin.  This 

craftsman  found  that  the  silvery  material 
30  common  on  the  scales  of  fish  gave  or- 
iinary  beads  the  luster  of  pearls.  He 

■laced  scales  in  a  basin,  covered  them 

jith  water,  later  poured  off  this  water 
:ind  saved  it,    'This  process  was  repeated 
3everal  times,  with  all  the  water  saved 
and  allowed  to  stand.     The  lustrous  par- 
ticles settled  and  the  excess  v/ater  was' 
decanted  for  additional  lustrous  partl^  ' 
cles.    This  material  was  pearl  essence. 
The  process  was  tedious  and  ^0,000  fish 
were  required  for  one  kilogram  of  the 
essence •    This  pearl  like  material  was 
then  applied  to  wax  or  alabaster  beads. 
As  no  preservative  was  used  these  early 
simulated  pearls  were  not  waterproof. 

For  nearly  a  hundred  and  fifty  years 
pearT    essence  was  made  only  in  Paris t 
Gradually  the  manufacture  spread  to 
other  parts-  of  Europe  and  during  the 
first  ^.?orld  War  was  introduced  in  Ai^erica. 
Improvements  were,  made  from  time  to  time. 
Ammonia  was  added  to  serve  as  a  preser- 
vative.   Later  wax  was  put  into  hollow 
glass  spheres  to  make  the  basic  bead, 
which  was  then  coated  with  pearl  essence. 
Finally;-  the  "indestructible  pearl"  as  it 
is  known  today  was  perfected.  Thi? 
pearl  that  madame  wears  is  a.  solid  opal 
glass  bead,  coated  vdth  pearly?-  essence ■ 
and  protected  v/ith  a  waterproof 'lacquer. 

Thus  the  food  industrj^  conserves  byr- 
products  from  the  original  plant  or  ani- 
man. 


FRESH  FRUiTS  AND  VEGETABLES  " 
LISTED  ON  WESTERN  MAfllCETS 

Portland  Wholesale  Markets;     Green  vege- 
tables, source  of  valuable  Vitamin  C,. 
are  the  most  plentiful  and  reasonable 
commodities  on  the  Portland  inrholesale 
market  this  week.     There  is  an  abundance 
of  lettuce,  mustard  greens,  celery, 
spinach  and  cabbage.     This  cabbage  is 
suitable  for  making  kraut.    The  first 
field-grown  rhubarb  is  starting  to 
arrive  but  it  will  be  some  time  before 
there  is  a  supply  sufficient  to  replace 
hothouse  plants.    Prices  on  rhubarb  are 
reasonable.    Potato  shipments  continue 
heavy  with  prices  higher  on  the  Idaho 
varieties.     In 'the  fruit  line,  orange 
and  grapefruit  supplies  are  moderate 
with  prices  unchanged. 

San  Francisco  Y/holesale  Markets;  Re- 
commended buys-  are  broccoli,  carrots, 
cabbage  and  potatoes.     Other  vegetables 
in  moderate  supply  and  medium  priced 
are  celery,  lettuce,  rhubarb  and  spinach 
Vegetables  slightly  higher  than  last 
week  are  asparagus,  artichokes,  cauli- 
flower and  peaSc    Among  the  fruits, 
avocados  have  dropned  in  price  and  at 
present  .levels  are  a  recommended  buy. 
Apples' and  oranges  are  selling  at  .  ceil- 
ing prices,  except  that  the  sm.allest 
sized  oranges  are  lower.    Grapefruit  is 
in  moderate  supply  at  unchanged  prices, 

Los  Angeles  Wholesale  Markets ;  Po t a t o e s 
cabbage,  carrots? '  turnips  and  celery  art 
among  the  abundant  vegetables.    In  mod- 
erate supply  are  lettuce,  caulif lovifer , 
sweet  potatoes,  Banana  squash,  rhubarb, 
beets,'  mustard  greens,  radishes  and 
spinach.    Supplies  of  peas  are  increa- 
sing" with  the  price  slightly  lovver. 
Onions  continue  in  light  supply.  Among 
the  fruits  arriving  are  plenty  of  oran- 
ges, grapefruit,  lemons,  and  avocados-. 
Some  pears  and  strav/berries  are  avail- 
able but  the  price  on  them  is  high. 
Apples  are  also  in  fairly • light  supply 
at  ceiling  prices.    Receipts  of  tan- 
gerines have  increased  slightly. 


MONTANA  SCHOOL  vSER\^S 
POPULAR  NOON  LUNCH 


WFA  URGES  USE  OF  MORE  EGGS 
DURING  NE}CT  FIVE  lEEKS 


Lunches  at  school  can  bs  nutritious  and 
yet  served  a;t  a  cos.t.^low  enough '  to  '  in- 
duce every  pupil  in  'the  school  to  par- 
ticipate, 

Jhis;  is  the  opinion  of  A^^thur  J,  Olson, 
superintendent  of  the  Florence-GHrlton 
•school  in  Ravalli  Countyj  Montana,  \7ho 
inaugurated  and  supervises  this  school's 
lunch  program.    His  opinion  is  verified 
because  100  of  the  106  pupils  at  Florence- 
Carlton. eat  lunch  in  the  school  restau- 
rant, •  •  , 

YTo  Olson  has. long  been  interested  in  . 
nutrition. education,  and  one  of  his  first 
:r ejects  when 'coming  as  superintendent 
to  the  Flprence-Carlton  school  three 
years  ago  was' to  convert  an , unfinished 
basement  room  into  a  moderately  well- 
equipped  kitchen  and  lunchroom.  The 
^■^ommunity  is  bad:  of.  his  efforts  and  the 
Florence-Carlton  Grange  !Io.  IIU  not  only 
"urnished  an  electric  range  for  use  in  . 
•:he  lunchroom  but  this  year  ,  is  sponsor 
of  the  program,  . 

The  program  at  this  school  is  operated 
entirely  on  a  cash  basis.    Meal  tickets 
are  sold  to  the  students  for  $1.20  and 
this  covers  20  meals.    The  TJar.  Food  Ad- 
ministration's Office  of  Distribution 
reimburses  the  sponsors  for  a  part  of  the 
cost  of  certain  foods  served  at  the  , 
lunches.    A  recent  menu  featured . seal-' 
loped  ham  and  potatoes,  carrot  sticks, 
bread  and  butter  sandwiches,  cup  cakes, 
apples  and  milk.    There  is  6r?.e  cook  and 
she  is  assisted  by  g^^udent  yolunteers 
who  wash  dishes,  wipe  tables  and  help 
serve.     Meals  are  served  family  style 
with  a  teacher  supervising  each  table. 
Health  education,  nutrition,  cleanliness 
and  manners  are  made  a  part  of  each  day's 
meal.  .  .  .      .  ,  ■ 

"The  weight  charts  which  are  kept. in  the 
classrooms  indicate  that  almost  every 
student  .enrolled  has  gained  since  the 
Tnnch  program  starte.d,"  said  Mr.  Olson. 

A.ttendance  and  scholarship  .have. been 
maintained,  at  a  high  level,  due  in  part  , 
to  the  nutritious  meal  at  school" 


Western  markets  and  storage-  space  ?;ill 
be  unable  to-  absorb  the  record-breaking 
supplies  of  fresh  shell  eggs  now  coming 
in  unless  consumers  increase  purchases 
during  the  next  five  weeks,  according 
to  the  MqT  Food  Administration, 

Shipments  of  eggs  to  the  Pacific  Coast, 
since  Januarj^  1  are  over  200,000  cases 
greater  than  in  the  same  period  last 
year.    .Cold  storage  holdings  in  the 'west- 
ern states  are  also  twice  what  they  were 
last  year.    The  normal  upswing  of  egg 
production  during  the  spring  season  plus 
particularly  favorable  weather  has  re- . 
suited  in  the  temporary/'  over-suppl3^. 
In  addition,  small  flock  owners  and  Vic^ 
tory  egg  producers  have  added  to  the  to- 
tal of  eggs  going  to  market.  • 

If  every  person  used  an  extra,  dozen  of. 
eggs  during  the  next  five  weelcs  and 
also  preserved  more  eggs  at  home  the 
temporary  abundance  would  be  eased, . said 
Buell  F,  Maben,  regional  director  of 
WA's  Office  of  Distribution,  "Present 
prices  make  the  preservation  of  eggs  by 
the.  "water-glass"  method  a  safeguard ■ 
against  the  future  when  supplies  may  be 
shorter  and  prices  higher,"  stated  Maben 

Note:    Food  editors  will  find  attached  ■ 
to  Food  Views  two  leaflets  on  the  use, 
preservation  and  food  value  of  eggs. 
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•    WARTII'.'IE  iNfUTRITION 

In  a  talk  on  "Can  YJe  Be  Well  Fed  in 
Wartim^e?"  given  at  a  recent  regional 
conference  of  state  nutrition  committee 
chairmen  and  executive  secretaries. 
Dr.  "W,  H.  Sebrell^  associate  chief,' 
Nutrition  Programs  Branch,  Office  of  ■ 
Distribution,  WA,  pointed  out  that" 
nutrition  is  one  of  the  few  things  which 
concerns  all  the  people  all  the  time. 
It  concerns'  the  well  fed  and  the  ill  fed. 
It  concerns  our  armed  forces,  our  in-  ' 
dustrial  workers,  our  children  and  our 
parents.    "P/e  would  not  say  that  good 
nutrition  guarantees  good  health,  but 
we  can  say  that  optimura  health  is  un^ 
known  in  the  abr:.ence  of  good  nutrition." 
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